Sabudous

By Op

BREAKFAST

cra

HOTELBOSPHORUS

Continental Breakfast (Mk) 850 TL

Bakery Basket, Butfter, Honey & Jam Selections, Fruit Juice, Tea Or Coffee

Omelette Selection (v/E)

Plain 395 TL Cheese 450 TL Mixed 445TL

Menemen (v/E) 500 TL

Egg, Feta Cheese, Tomato, Pepper

Fried Egg (E) 395 TL

STARTER

Tomato Soup (G) 425 TL

Grated Semi-Soft Cheese

Soup of the Day 425TL
Please ask your server

Turkish Mezze Selection (MK/VK/SS) 825 TL
Please ask your server

Garlic Butter Shrimp (c/Mk) 875TL
Sauteed Shrimp, Cooked In Chili Garlic Butter, Tortilla Bread

Gyoza (MK/G) 550 TL
Accompanied By; Light Soy Sauce And Ginger Puree

Grilled Baby Artichokes (vG) 800 TL
With Spicy Labneh Sauce and Olive Ol

Traditional Cheese Platter (Mk/c) 1.050 TL
‘Ezine’ Cheese, Smoked Circassian Cheese, ‘Kars’ Gruyere Cheese, String Cheese,

Cegil Cheese; Raisins, Aimond, Dried Apricot & Fig

‘Elaz1§’ Style Kebbah (Mk/v) 1.150 TL
Minced Meat, Cracked Wheat, Yogurt, Chilli Butter; Served Boiled

Opera Snack Platter (MK/VK/sS) 995 TL

Chicken Curry, Potato With Parmesan, Chicken Strips With Chives

SALAD

Caesar Salad (MK/MD/G/F)

Lettuce, Parmesan, Crouton Bread; Caesar Sauce

Plain 790 TL Chicken 890 TL

Shrimp 1.025 TL

Tomato & Arugula Salad (ve) 765 TL

Arugula, Tomato, Dried Tomato, Feta Cheese, Red Onion; Vinaigrette & Balsamic Sauce

Garden Salad (Mk) 820 TL

Dracula Greens, ‘Yedikule’ Leftuce, Arugula, Pickled Cabbage, Corn, Fefa Cheese; Vinegrette Sauce

Opera Salad (MK/v/N) 825 TL

Green Salad, Walnut, Raisins, Seasonal Fruits, Goat Cheese; Pomegranate Sauce

‘Gavurdagr’ Salad with Walnut (N) 845TL

Tomato, Cucumber, Farm Pepper, Parsley, Red Onion, Walnut; Pomegranate & Vinegrette Sauce

SANDWICH / BURGER

Clup Sandwich (G/E/Mk) 990 TL
Grilled Chicken, Veal Ham, Egg, Seasonal Greens, Tomato, Cheese, Mayonaisse;
Cole-slaw Salad And French Fries

Classic Smash Burger (G/MK) 1.050 TL
Smashed Beef Patfties, Onion, Tomato, Lettuce, Kefchup & Mayonnaise; Matcstick Potato
Onion Smash Burger (G/MK) 1.150 TL

Double Beef Patties ,cheddar Cheese, Caramelized Onion, Pickles; Matchstick Potato

Caesar Wrap (MK/E/G/MD)
Crilled Chicken Or Beef Strips, Caesar Salad; Thousand Island Sauce And French Fries

Chicken 950 TL Beef 1.150 TL

Scrambled Egg (MK/E) 450 TL

Croque Monsieur (MK/G) 720 TL

Gruyere Cheese, Veal Ham, Bechamel Sauce, Green Salad and Grapes

Croque Madame (MK/E/G) 750 TL

Egg, Gruyere Cheese, Veal Ham, Bechamel Sauce, Green Salad and Grapes

French Toast (MK/E) 700 TL

Fried Bread With Egg, Seasonal Fruits; White Chocolate Sauce with Vanilla

PASTA & RISOTTO

Rigatoni Arrabbiata (G/E) 825 TL

Rigatoni Pasta, Tomato Sauce, Chilli Pepper, Garlic, Olive-oil, Parsley

Pasta with Alfredo (c/E/MK) 995 TL

Feftuccine, Chicken, Mushroom, Basil & Cream Sauce, Mozzarella

Lasagna al Forno (Mk/G/E) 995 TL

Pasta Leaves, Bolognese, Bechamel Sauce & Tomato Sauce

Orzo Risotto (¢/MK)

Arborio Rice, Shrimp, Asparagus

1.100TL

NAPLES PIZZA

Pizza Margherita (Mk/E/G) 875 TL

Mozzarella, Tomato Sauce

Pizza Di’avola (MK/E/G) 1.100 TL
Mozzarella, Spicy Pepperoni, Capia Pepper, Fresh Basil, Tomato Sauce

Pizza Quattro Formaggi (MK/E/G) 1.100 TL
Mozzarella, Roquefort, Gorgonzola, Parmesan, Tomato Sauce

Pizza Ortolana (MK/E/G) 995 TL
Mozzarella, Zucchini, Eggplant, Capia Pepper, Mushroom, Onion, Tomato Sauce

Grilled Beef Tenderloin (Mk) 1.700 TL
Grilled Beef Tenderloin, Frik Rice; Demi-Glace Sauce

Grilled Jumbo Shrimp () 1.550 TL
Grilled Jumbo Shrimp, Fresh Arugula; Parsley Sauce With Virgin Olive-oil

Chicken Schnitsel (c/E) 1.100 TL
Crambled Chicken, Mustard Potato, Butter With Herbs & Seasonal Salad

Catch of the Day 1.550 TL
Please ask your server

Slow-Cooked Beef Rib (Mk) 1.850 TL
Beef Rib, Potato Puree With Sage; Demi-Glace Sauce

Grilled Meat Balls (MKk/G) 1.200 TL
Minced Meaf, French Fries, Roasted Tomato & Pepper, Yogurt

Grilled Lamb Chops (Mk) 1.700 TL

Lamb Chops, Roasted Tomato & Pepper, Baby Potato; Spicy Sauce

DESSERT

Klnefe (G/0) 595 TL

Served With Ice-Cream

Katmer (G/C/E/MK) 640 TL

Pistachio and Clotted Cream

Chocolate Volcano (Mk) 625 TL

Served With Fresh Fruits And Ice-Cream

Fruit Plate 600 TL

Seasonal Fruits

Ice-Cream 3 Scoops 575TL

*Allergens *(C) Crusted/ *(G) Gluten / *(MK) Milk Products / *(SS) Sesame / *(E) Egg/ *(N) Nuts/ *(V) Vegetarian / *(VG) Vegan / *(M) Molluscs / *(S) Soybean / *(F) Fish / *(MD) Moustard / *(SP) Sulfites



SOFT DRINKS TEA-COFFEE
Spring Water (33cl) 125TL Freshly Brewed Turkish Tea 1307L
Spring Water (75cl) 185TL Herbal Teas 150TL
Premium (25cl) 175TL Turkish Coffee 265TL
San Pellegrino (25cl) 285TL Filter Coffee 250TL
Coca Cola, Coca Cola Zero (33cl) 215TL Americano 300TL
Fanta, Sprite (33cl) 215T7L Espresso 205TL
Scheweppes Tonic (25cl) 215TL Double Espresso 2407L
Ice Tea (33cl) 215TL Cappuccino 300TL
Fruit Juices (33cl) 215TL Cafe Latte 300TL
Red Bull (25cl) 295TL Hot Chocolate 310TL
Homemade Ayran 180TL
Freshly Squeezed Orange Juice 285TL
ALCOHOLIC BEVERAGES
BEER WHISKY
4cl 70cl
Efes Pilsen (33 cl) 395TL J.W Red Label 600TL  4.000TL
Bomonti (50 cl) 450TL J&B 600TL  4.000TL
Corona (33 cl) 585TL Ballantines 600TL  4.000TL
Heineken (33 cl 585TL
@3eh PREMIUM WHISKY
4cl 70cl
APERATIVE Chivas Regal 12 yo 825TL  5.000TL
4cl 70cl .
Campari 800TL  4.0007TL Chivas Regal 18 yo 1.350TL 12.000TL
Martini ( Rosso-Bianco-Dry ) 800TL  4.000TL J:W Black Label 825TL  5.0007L
Aperol 800TL 4.000TL J.W Blue Label 3.000TL 29.000TL
Dimple 825TL  5.000TL
VODKA
4c 70cl MALT WHISKY
Absolut 580TL  4.5007TL G o)
Macallan 12 yo 1.700TL 14.500TL
Belvedere 1.050TL  9.000TL .
Lagavulin 8 yo 1.600TL 12.500TL
Bel 1.150TL 9.500TL ey e
vuga Glenfiddich 12 yo 1.500TL 11.500TL
Smirnoff 580TL  4.500TL
Monkey Shoulder 1.200TL  9.500TL
Grey Goose 1.050TL  9.000TL
AMERICAN WHISKY
GI N . 4cl 70cl
Jack Daniel’s 825TL  4.500TL
4cl 70cl
Gordon’s 580TL  4.000TL Jim Beam 800TL  4.2507TL
Beefeater 580TL  4.500TL
_ IRISH WHISKY
Bombay Sapphire 770TL  4.750TL 4cl 70cl
Hendrick’s 1.050TL  8.500TL el 825TL  4.750TL
Monkey 47 (50cl) 1.050TL  5.500TL LI QU EUR
4cl 70cl
Tangueray 750TL  4.750TL Cointreau 750TL  6.500TL
Baileys 750TL 6.500TL
RUM ey
4cl 70cl Di Saronno 730TL  4.500TL
Bacardi 740TL 4.500TL .
Jagermeister 750TL  6.500TL
Havanaclup 740TL  4.500TL .
Malibu 730TL 4.500TL
TEQU I LA Kahlua 730TL 4.500TL
. 4cl 70cl Archers 730TL  4.500TL
Olmeca Silver 700TL  4.500TL
Olmeca Gold 750TL  5.000TL COCKTAIL
RAK] PRE-DINNER
Shot (5¢l) Double (10cl) ~ 35cl 70¢l Negroni 850TL
. Whiskey Sour 8507TL
Yeni Raki 565TL 1.000TL 1.900TL 3.000TL .
. . Margarita 850TL
Tekirdag Raki 565TL 1.000TL 1.900TL 3.000TL o
Vodka Martini 850TL
Efe Gold 600TL 1.100TL 2.100TL 3.700TL .
L Cosmopolitan 850TL
Beylerbeyi Gobek 600TL 1.100TL 2.100TL 3.700TL
AFTER DINNER
COGNAC o o Espresso Martini 950TL
Ci Cl
Remy Martin V.S.O.P (50cl) 1.350TL  7.000TL Aperol Spritz 995TL
Martell V.S.O.P 1.350TL  9.500TL Rusty Nail 850TL




SARAP MENUSU
WINE MENU

BEYAZ SARAPLAR / WHITE WINES

Doluca, Sarafin, Sauvignon Blanc 5.500TL
Doluca, DLC, Emir-Sultaniye 3.000TL
Kavaklidere, Selection, Narince-Emir 4.250TL
Kavaklidere, Angora, Sultaniye 2.950TL

KIRMIZI SARAPLAR / RED WINES

Doluca, Sarafin, Shiraz 5.500TL
Kavaklidere, Egeo, Shiraz 4.900TL
Kavaklidere, Egeo Cabernet Sauvignon 5.250TL
Kavaklidere, Selection, Oklizgdzii-BoJazkere 4.900TL
Kavaklidere, Angora, Cabernet Sauvignon-Merlot 2.950TL

PEMBE SARAPLAR / ROSE WINES

Doluca, Verano, Blush 2.950TL
Sartori, Pinot Grigio-ITALY 3.750TL
SAMPANYA & KOPUKLU /
CHAMPAGNE & SPARKLING
Mumm, Cordon Rouge 14.000TL
Kavaklidere, inci Damlasi 4.625TL

BARDAK SARAPLAR / WINE BY THE GLASS

Angora, Beyaz- Kirmizi / Angora, White- Red 740TL
Doluca, Verano, Grenache, Blush 740TL
BARDAK KOPUKLU SARAP /

SPARKLING BY THE GLASS

Kavaklidere, Inci Damlasi 1.075TL
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